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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a soybean protein-containing food removed in the characteristic 
flavor of soybeans without deteriorating the original flavor of the food even in a case of the food containing 
the soybean proteins in a large amount by adding trehalose to the food. 

SOLUTION: Trehalose is added to a food in an amount of preferably 5-40wt.% based on the dry solid 
content of the food to obtain the granular or powdery soybean protein-containing cocoa containing 15- 
50wt.% of soybean proteins and 15-25wt.% of cocoa. Soybean proteins are added to the dough of a baked 
confection in an amount of 10-50wt.% converted into the dry solid content and subsequently processed into 
the baked confection. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] This invention relates to the manufacture method of soybean protein 

content food that flavor has been improved. 

[0002] 

[Description of the Prior Art] The flavor improvement is desired, so that soybean ****** concentration is high since it 
is not fond on food when soybean protein has flavor peculiar to an soybean and uses it for food. 
[0003] Although the method of adding perfume etc. was conventionally learned as the flavor improvement method of 
soybean protein content food, there was a problem on which the original flavor of food is spoiled by the addition. 
Moreover, the food which contains soybean protein so much had few effects. 

[0004] Although the flavor improvement method by adding polyphenol is indicated by the publication number 8=No. 
103225 as the flavor improvement method of soybean protein content food, the food which contains soybean protein so 
much is not turned to. Moreover, if the amount of polyphenol is increased, the flavor similar to tea occurs and it cannot 
be used so much. 
[0005] 

[Problem(s) to be Solved by the Invention] This invention aimed at offering soybean protein content food without 
flavor peculiar to an soybean, without spoiling the flavor of food original, even if it was the food which contains 
soybean protein so much. 
[0006] 

[Means for Solving the Problem] this invention persons came to complete a header and this invention for the ability of 
flavor peculiar to an soybean to be masked wholeheartedly that said technical problem should be solved, without 
spoiling flavor of food original by adding trehalose in the case of manufacture of soybean protein content food as a 
result of research. 

[0007] That is, this invention is the manufacture method of soybean protein content food which adds trehalose in 
manufacture of soybean protein content food. It is suitable for trehalose to add five to 40% of the weight to food 
desiccation solid content. Moreover, soybean protein content food is effective to food with a high protein content which 
contains desiccation soybean protein ten to 60% of the weight in the desiccation solid content. 
[0008] 

[Embodiment of the Invention] The trehalose used for this invention can use a well-known thing by the nonreducible 
disaccharide obtained considering starch as a raw material. Even if a use gestalt is powdered, it can also use an aqueous 
solution. 

[0009] 5-40 % of the weight is suitable for the addition of the trehalose used for this invention to food desiccation 
solid content. At less than 5%, when the flavor improvement effect of soybean protein content food is inadequate and 
40 % of the weight is exceeded, it becomes sweet too much and the flavor of on the contrary food original will be 
spoiled. 

[0010] Even if addition of the trehalose used for this invention is mixed with direct food, it can also be used mixing 
with desiccation soybean protein beforehand. 

[001 1] The soybean protein content food of this invention will not be especially limited, if it is the food which contains 
soybean protein ten to 50% of the weight in the desiccation solid content of this food. For example, gel food, such as 
liquefied food, such as frozen desert children, such as puffed foods, such as bakeries, such as baked confectionery, such 
as powdered food, such as a powder drink, a biscuit, Cookie, a wafer, and a cake, and a pan, and cornflakes, and ice 
cream, and a can drink, and jelly, is mentioned. Goods gestalten may be any of normal-temperature-marketing food, 
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cold chain food, and frozen foods. 

[0012] For example, when powdered food is the granularity or powdered soybean protein content cocoa which contains 
15-50 % of the weight, and cocoa powder for powder soybean protein 15 to 25% of the weight, the powdered food of 
a bevel use with very few smells peculiar to an soybean which is easy to drink can be obtained. 
[0013] Moreover, when it is the baked confectionery which contains alkaline-earth-metal joint soybean protein ten to 
50% of the weight by desiccation solid content conversion to the ground of baked confectionery especially, for example 
when baked confectionery is the baked confectionery which contains soybean protein ten to 50% of the weight by 
desiccation solid content conversion to the ground of baked confectionery, a smell peculiar to an soybean can obtain 
the baked confectionery which is easy to eat very few. 
[0014] 

[Example] Although an example is given and this invention is explained concretely hereafter, thereby, it is not limited. 
In addition, % in an example shows weight %, unless it mentions specially. 

After mixing 20% of skimmilk powder, and 20% of sugar 40% [ of example 1 (adjustment 1) soybean protein ], and 
cocoa powder 20%, the pullulan 4% aqueous solution was sprayed, the granulation was performed, and powdered 
soybean protein content cocoa was obtained. 

(Adjustment 2) After mixing 15% of sugar 40% [ of soybean protein ], and cocoa powder 20% 20% of skimmilk 
powder, and trehalose (product made from Hayashibara business affairs "TOREHAOSU TM") 5%, the pullulan 4% 
aqueous solution was sprayed, the granulation was performed, and powdered soybean protein content cocoa was 
obtained. 

(Adjustment 3) After mixing 10% of sugar 40% [ of soybean protein ], and cocoa powder 20% 20% of skimmilk 
powder, and trehalose (product made from Hayashibara business affairs "TOREHAOSU TM") 10%, the pullulan 4% 
aqueous solution was sprayed, the granulation was performed, and powdered soybean protein content cocoa was 
obtained. 

(Adjustment 4) After mixing 20% [ of skimmilk powder ], and trehalose (product made from Hayashibara business 
affairs "TOREHAOSU TM") 20% 40% [ of soybean protein ], and cocoa powder 20%, the pullulan 4% aqueous 
solution was sprayed, the granulation was performed, and powdered soybean protein content cocoa was obtained. 
(Flavor comparison) Powdered soybean protein content cocoa 15g obtained by adjustments 1, 2, 3, and 4 was dissolved 
in the 150g boiling water, and flavor was evaluated. By ten panelists, as compared with what dissolved powdered cocoa 
(soybean protein is not contained) 20g of marketing in the 150g boiling water, three points and a bad thing were made 
into two points, and flavor evaluation made [ five points and a good thing ] the quite bad thing one point for four points 
and strange straw ****, and made the quite good thing ten panelists 1 average. Flavor evaluation is shown in a table 1. 
[0015] 
[A table 1] 
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It carried out, after mixing 15% of soybean protein, 30% of wheat flour, 10% of all eggs, 15% of sugar, 18% of water, 
1% of inflating agents, 0.5% of salt, and 0.5% of perfume example 2 (adjustment 5) margarine 10%, and the ground 
was acquired. The ground was immediately fabricated in the thickness of 3mm, width of face of 2cm, and length of 
7cm, and it calcinated for 20 minutes at 180 degrees C in oven. The content of the soybean protein in the biscuit after 
baking was about 21% in desiccation solid content conversion. 

(Adjustment 6) It carried out, after mixing 18% of water, 1% of inflating agents, 0.5% of salt, and 0.5% of perfume 
margarine 10% 15% of soybean protein, 30% of wheat flour, 10% of all eggs, 10% of sugar, and trehalose (product 
made from Hayashibara business affairs "TOREHAOSU TM") 5%, and the ground was acquired. The ground was 
immediately fabricated in the thickness of 3mm, width of face of 2cm, and length of 7cm, and it calcinated for 20 
minutes at 180 degrees C in oven. The content of the soybean protein in the biscuit after baking was about 21% in 
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desiccation solid content conversion. 

(Adjustment 7) It carried out, after mixing 18% of water, 1% of inflating agents, 0.5% of salt, and 0.5% of perfume 
margarine 10% 15% of soybean protein, 30% of wheat flour, 10% of all eggs, 5% of sugar, and trehalose (product 
made from Hayashibara business affairs "TOREHAOSU TM I! ) 10%, and the ground was acquired. The ground was 
immediately fabricated in the thickness of 3mm, width of face of 2cm, and length of 7cm, and it calcinated for 20 
minutes at 180 degrees C in oven. The content of the soybean protein in the biscuit after baking was about 21% in 
desiccation solid content conversion. 

(Adjustment 8) It carried out, after mixing 18% of water, 1% of inflating agents, 0.5% of salt, and 0.5% of perfume 
margarine 10% 15% of soybean protein, 30% of wheat flour, 10% of all eggs, and trehalose (product made from 
Hayashibara business affairs "TOREHAOSU TM") 15%, and the ground was acquired. The ground was immediately 
fabricated in the thickness of 3mm, width of face of 2cm, and length of 7cm, and it calcinated for 20 minutes at 1 80 
degrees C in oven. The content of the soybean protein in the biscuit after baking was about 21% in desiccation solid 
content conversion. 

(Flavor evaluation) By ten panelists, three points and a bad thing were made into two points, it made [ the quite good 
thing / five points and a good thing ] the quite bad thing one point for four points and strange straw **** as compared 
with the commercial biscuit (soybean protein is not contained), and flavor evaluation was made into ten panelists' 
average. Flavor evaluation is shown in a table 2. 
[0016] 
[A table 2] 

_ ___ Trehalose addition Desiccation solid content is received. Flavor (%) The 

amount of trehaloses (%) 

Adjustment 5 0 0 The 2.3 adjustments 6 5 Abbreviation 7 3.3 

adjustments 7 10 About 15 3.7 adjustment 8 15 About 22 3.8 — [0017] 

[Effect of the Invention] Manufacture of soybean protein content food without flavor peculiar to an soybean is attained 
without spoiling the flavor of food original, even if it is the food which contains soybean protein so much by this 
invention. 



[Translation done.] 
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